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THE IOWA HOMEMAKER 
Hom·e Projects in Food Preparation 
"THIS was the greatest help of 
my college work." "At least 
· I've learned what I can't cook 
and I'm' sure I learned to cook some 
things more skillfully than I · could last 
Tuesday." These are two comments 
made by sophomore home econom.ics 
students on their efforts last summer 
to prepare the meals for their families 
for two weeks-a project required now 
of all home economics sophomores. 
This project grew out of a felt need 
for more actual cooking experience. 
Frequently senior girls in the home 
management houses lamentingly say, 
"I've never cooked a thlng in my life 
except what I've done at school" or 
"I've cooked but I haven't planned, 
and everything seems so impossible." 
The first such project planned in the 
summer of 1919 emphasized minimiz-
ing the number of utensils used and 
the length of time of preparation. Al-
though the girls wrote enthusiastic 
reports of their work-one girl telling 
of taking an exceptionally good choco-
late cake to a picnic and hearing the 
whispered comment, "She goes to 
Ames"-and another one writing, 
"Mother wishes me to congratulate 
the foods faculty for requiring me to 
get the experience the project has giv-
me"-yet, the Food and Nutrition De-
partment decided that home economics 
girls would have an opportunity for 
helping at home anyway and the work 
was discontinued. 
Still the need was evident. Girls 
were spending their summers away 
from home, working, traveling, or vis-
iting, and seniors were still saying, 
"I haven't had any experience," so 
in the summer of 1924 a different pro-
ject of food preparation based on serv-
ing meals to the family for a series of 
days was worked out and after being 
improved each year is now a pre-
requisite for the course in meal plan-
ning. Thus the motto of Iowa State 
College "·Science with Practice" is 
further apPlied. 
Letters are written to the mothers 
from the foods and nutrition faculty 
explaining the nature of the project 
and asking their cooperation, and girls 
have the. opportunity to write to their 
laboratory instructors or confer with 
them about the project. The report 
is mailed in as soon as it is finished 
so that the instructor is prepared for 
a personal conference early in the fall. 
Add to this the comradesillip between 
mother and daughter, the understand-
ing and confidence gained in planning 
together in the home, and the project 
istru ly a pleasure as well as a valu-
able experience. 
The results desired are: 
1. Ability to plan series of meals, 
giving attention to family's food needs 
and resources. 
2. Ability in meal preparation; good 
management in the use of time, en-
ergy, and food materials. 
3. Ability to prepare standard pro-
ducts-noting that as skill increases, 
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the time required and the number of 
dishes used decrease. 
Since results are what we expect 
and consequences are what we get, the 
200 reports of these projects show a 
great variety of consequences. At 
least several hundred tragedies, sur-
prises, joys and sorrows are recorded 
in these sheets. Each girl records the 
menus prepared and in the summary 
lists (1) the name of every product 
prePared, (2) the number of times 
prepared, and (3) remarks, questions, 
suggestions or criticisms about re-
cipes; management; menus, etc. 
The number of people served; lo-
cation of the home (rural or urban) 
size of the kitchen, kind of fuel used, 
water supply for the kitchen, labor 
saving devices and methods are also 
included to give a better picture of 
the actual working conditions for each 
girl. 
Usually the story begins "It was 
very difficult at first to plan, cook and 
serve all of the meals, but at the last 
the work was easier and I could do it 
much quicker" or several say "I have 
always cooked, but I never planned my 
work before." The size of families 
ranged from 3 to 10 persons with .an 
average number between six and sev-
en, so it was not just playing house. 
As many as 115 foods apPeared in 
some reports and most of them aver-
aged 70 differently prepared foods . 
Many of the menus still show an 
over abundance of fried potatoes and 
meat with a lack of fruit, whole grain 
cereals and milk, but because the work 
was done in the summer months, veg-
etables are used frequently and with 
a great variety of planning. The girls 
tried-that they have proven in their 
explanations that "The family has 
been in the habit of having potato.es 
for breakfast and it doesn't seem right 
not to"-or "poached eggs did not · 
appeal to the men on work days." 
Only one girl interPreted her re-
sults in terms of fair or good "luck." 
In general they were working to please 
the family and to educate them to eat 
the foods they ought to have, as well 
as to improve their own technique. 
Imagine the pathos of situations 
which brought on conclusions like the 
following: 
1. It is not a good plan to make . 
gelatin desserts in the summer time 
if you have no refrigerator. 
2. Toast is very easily burned. 
3. Meat croquettes- did not keep 
their shape. 
' But these situations were balanced 
by others like: 
1. •Strawberry shortcake- tasted 
just like pictures. look. 
2. Omelet-father's delight. 
3. Boston baked beans-we like 
them. Oh! so well! The family want-
ed them every night. 
And perhaps the heroic efforts on 
the part of both the cook and the fam-
ily when: 
L I tried to brown parsnips care-
fully, but I couldn't rid them of that 
taste we didn't like. 
2. Spinach stayed nice and green 
and went pretty well considering they 
don't like sPinach. 
Surely the conclusion to be drawn 
is that the summer project is helping 
the college girl to develop skill in 
manipulation, to make a wider appli-
cation of factors in cookery, to gain 
confidence, and to develop ability in 
the management required in meal 
preparation. 
The main responsibility of plann:ng 
and" the complete preparation of the 
meals should be done independently 
by the student. Each recipe should 
be prepared a sufficient number of 
times to insure a Pillatable and de-
sirable product-and the Extension 
Service Bulletin on "Meal Planning 
and Table Service for the Family" is 
enclosed as a guide. · 
To make it possible for all girls to 
include the project in their summer 
schedule, the time units are arranged 
on a selective basis, the first one be-
ing preferable. 
L Two periods of one week each. 
2. Five ;eriods of three . days each. 
3. Seven periods of two days each. 
The following group of foods is rec-
ommended for the students to select 
those which best fulfill the aims of the 
project. 
1. Beverages. 
2. Cereals (cooked) (left overs). 
3. Confections, frostings, fondant 
or fudges. 
4. Desserts (cornstarch custards; 
fruit, frozen, gelatin.} 
5. Eggs, cheese (poached, omelet, 
rarebit, souffle, fondue.) 
6. Fish (fresh, dried, canned; left 
overs.) 
7. Flour mixtures (griddle cakes or 
waffles, muffins, biscuits; cakes with 
and without fat, pastry, cookies, drop 
and roll; yeast bread and rolls; dough-
nuts. 
8. Meat and poultry (tender and 
tough cuts; left overs.) 
9. Salads and salad dressing. 
10. Sandwiches. 
11. Vegetables-green, red, yellow, 
white. (Strive for variety in prepara-
tion and service; left overs.) 
•Surely meal planning and prepara· 
tion will be less dreaded after com-
pleting such a project, and in thus 
serving themselves are the girls not 
serving others? 
